
COOKS NOTES: For a shortcut, purchase a ready roasted chicken. Try replacing roasted 
chicken with sliced smoked chicken.  Add vegetables of your choice such as pre-roasted pumpkin 
chunks, fresh corn kernels, fried mushrooms and/or char-grilled eggplant cubes. Replace mozza-
rella with other cheese, for example little cubes of a mild blue cheese or feta. Buy filo pastry from 
the fridge rather than freezer. Frozen pastry tends to tear easily. For more tips and to watch a  
video of how to make this pie head over to Matters of Taste’s Collective online. 

www.mattersoftaste.com.au                                   

MEDITERRANEAN  
CHICKEN FILO PIE 

METHOD 
• Prepare the filling well before baking the pie. Best results 
come from filling the filo pastry case when the mixture is close 
to room temperature. 

• Bring chicken stock to a simmer in large saucepan on stove 
or in jug in microwave. 

• Cut leek into ½cm slices. Melt butter in large frying pan over 
medium high heat. Add leek, season with a good pinch of salt 
and couple grinds black pepper and fry for a few minutes until 
soft and lightly coloured.  

• Add rice with 2gm salt and stir to heat through. Pour in hot 
stock, stir and then place lid on pan. Turn heat down and  
simmer for about 15 minutes, until rice is tender and stock 
has just about been absorbed. Add spinach leaves to hot rice 
and stir to wilt. 

• Set rice mixture aside to cool to room temperature. 
• Meanwhile, strip meat from chicken and shred into bite size 

pieces.  
• Remove stones from olives and discard. Roughly chop flesh.  
• Cut capsicum into 1cm chunks.  
• Tear mozzarella into marble size pieces. 
• Mix all above ingredients with oregano and season lightly. 

Add cooked rice and combine everything. 
• Pre-heat oven to 190ºC. 
• Line base of 22cm spring-form pan with non-stick baking    

paper. 
• Melt extra butter. Brush one sheet of filo at a time with a little 

butter and lay each sheet on top of the last, fanning  out from 
the centre to form a large circle on workbench.  

• Lift pastry layers into spring-form pan and line pan, leaving 
excess pastry overlapping the rim. 

• Place chicken mix in pastry and compress to eliminate any 
empty pockets.  

• Lightly brush last 2 to 3 sheets of filo with butter. Loosely  
scrunch into balls and place in centre of pie. Fold overlapping 
pastry over and scrunch into place to cover pie. 

• Place pie in oven and cook 30 minutes, until pastry is golden.  
• Remove pie from oven and unclip collar. Replace pie in oven 

for a further 5 to 10 minutes, until sides are golden and firm.  
• Serve with dressed tossed garden salad. 

INGREDIENTS  
FOR SIX TO EIGHT 
700ml chicken stock 
20gm unsalted butter 
200gm leek 
210gm risotto rice 
1 x small free range chicken, 
roasted  
60gm kalamata olives 
200gm red capsicum slices 
250gm mozzarella 
1 tsp dried oregano 
150gm baby spinach leaves 
13 x sheets filo pastry 
100gm unsalted butter extra 
salt flakes and black pepper 
 
tossed, dressed salad to 
serve 

 
 

 


